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Summary 

The present invention concerns a system for inserting food, primarily french fries, into a 
container drum (5) with air holes (4) that can be driven and accepted into a oven (1 ) operating 
with hot air (2), with the axis of rotation (7) of the drum extending essentially horizontally. 

Along the circumference of the container drum (5), at the periphery of one end, there is a 
ring (20) with axially directed earners (21) arranged to extend to connect with the drum (5). A 
rotating drive part (22), which has a number of pin-shaped drive elements (23) that can be 
accepted into the space (24) between said carriers (21) are preferably arranged permanently inside 
said oven space (3) at the edge of one side wall (26) of the oven. 
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The present invention concerns a system for placing food, comprising french fries or other 
products produced from potatoes or food that has been pre-treated with frying fat, into a 
container dium that can be driven and accepted into an oven heated with hot air, whose axis of 
rotation of the drum extends essentially horizontally, and that is adapted for the heat-treatment of 
the food in question in an insertion space. 

Normally, french fries of the type consisting of sticks of scrubbed potatoes or formed from 
mashed potatoes that are thereafter deep-fried for a short time before the product is frozen are 
deep-fried in oil to make a finished product then heated in a conventional oven on a plate just 
before being eaten. It is important to take great care with the flammable deep fat, especially on 
board a ship or in any other place where fire can cause danger to many lives. Moreover, french 
fries become greasy because of being deep fried in fat. which, due to the expense, is used many 
times resulting in the deep fat becoming dirty, so that the product tastes rancid and old and can 
also spread infection. 

When heated on a plate in an oven that operates with a conventional electrically driven 
radiating element, the french fries must by stirred and turned over from time to time with a ladle, 
etc., which is inconvenient partly because of the hot radiating element and partly because care 
must be taken not to damage the soft french fries. 
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A system has been previously known from US-A-5, 134,927 that makes it possible to 
effectively produce primarily french fries safe from fire, in a wholesome manner and with 
satisfactory taste by loading the food in question into a rotatable container drum provided with air 
holes that can be accepted into an oven heated with hot air. The container drum is driven at the 
time of insertion so as to rotate about an essentially horizontal axis of rotation. 

Said container system is driven by means of a chain-drive device and is accepted into a 
treatment space designed to be subjected to high heat, which, among other things, causes difficult 
drive conditions. Therefore, it is not possible to use said system in a conventional hot-air oven 
without significantly changing the oven in order to drive the drum and without making it 
necessary to have great precision in the drive element. 

The main goal of the present invention is thus to provide a system of the type given above 
that solves said problem of creating a system for effectively inserting food, consisting of french 
fries or other products produced from potatoes or foods that are pre-treated with deep fat, in a 
wholesome manner and with good taste, in a container adapted for heat treatment of the food in 
question in an insertion space. The system should be simple and effectively solve the problems 
mentioned above with simple, functioning main parts that are already in the system, without an 
expensive thorough reconstruction of the oven. 

Said goal is achieved by a system according to the present invention, which is primarily 
characterized by the fact that alongUe circumference of the container drum, at the periphery of 
one end thereof, there is a ring with axially directed carriers arranged to extend and connect with 
the drum, whereby a rotating drive element, which has a number of pin-shaped drive elements that 
can be inserted into the space between said carriers is arranged, preferably permanently, inside 
said oven space at the edge of a side wall of the oven. 

The present invention will be described in the following, and an embodiment example will 
be presented with reference to the attached figures, in which: 

Figure 1 shows a view of a hot-air oven with an insertion system for french fries in the 

ready state, 

Figure 2 shows a front view of the system, 
Figure 2 A shows a side view of the system, 
Figure 3 shows a side view of the drum, and 
Figure 4 shows a top view of a stop for the drum. 

Inside the oven 1, preferably conventional, which is arranged to heat up the space 3 in the 
oven 1 with hot air 2 and to heat-treat the food, there is a container drum 5 with air holes 4, that 
can be driven and accepted. In the shown system 6, it is intended for the insertion of food 
consisting of french fries or other products produced from potatoes or food that has been treated 
with deep fat. It is primarily intended to accept french fries Into said container drum 5 that 
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functions as an acceptance container for heat treatment in said hot-air oven 1, which is provided 
with an insertion space. 

The axis of rotation of the drum 7 extends essentially horizontally. 

Between the opposite ends 8, 9 of the preferably cylindrical container drum and the mantle 
surface connecting its circumferential edges 8A, 9 A, a food-insertion space 1 1 is formed in the 
drum and intended to accept french fries 12, etc. Air holes 4 extend into said space 1 1 from the 
outside of the drum both along the surface of the mantle 10 of the drum and along both ends 8, 9 
of the drum. 

The drum 5 can preferably be made of stainless steel wire 14 in the form of a net 13, with 
said openings 14 extending between wires 14. Reinforcement 15 is added, for example, in a cross 
shape, and a bearing axle 16, which extends through the entire drum 5 and connects the ends 8, 9 
to each other, so as to be able to support the drum 5 thereby. 

In order to make access to the inner acceptance space 1 1 of the drum possible from 

outside the drum, an opening 7 is provided with a connecting device 1 8 arranged to extend 

■ -* : 'ffi ' ■•* v ■• v* )k ; .v-.\ * 

through the ^nace of the mantle 10. The connecting part preferably consists of a door 17 that is 
mounted so'as to;s^£, and it is provided with a lock 19, 19A to lock the door 17 in a closed 
position or, preferably, to automatically to open the door 17. 

The drum 5 is designed to be driven by means of a ring 20 along the circumference of the 
container drum 5 at the periphery of one end 9, which has a number of axially directed carriers 21 
arranged to extend to connect with the drum 5 . 

With said drive ring 20, there is a drive part 22 that has a number of pin-shaped drive 
elements 23 that can be accepted into the space 24 between said carriers 21 at the ring 20, 
preferably arranged permanently inside said oven space 3. 

Preferably, the drive part 22 is provided in a region 25 along one side wall 26 of the oven 
and up to the oven [interior]. 

When a motor unit, not shown in the diagrams, in a structure 27 on the oven 1 is driven, 
the drive part 22 is driven with its drive element 23 to be accepted into the corresponding space 
24 between the carriers 21 and thereby makes the drive ring 20 rotate the drum 5 in the desired 
rotation direction 28, 29. 

No great precision of the pin-shaped drive elements 23 is required to enable them to 
cooperate with the drive ring 20 without a great amount of play between the drive elements 23 
and the carriers 21 and to function satisfactorily. 

The drum 5, accepted inside the oven 1 so as to be removable, is preferably of the type 
called gastronomically-adapted, and it has sliding elements 32, 33 arranged at the extremities 30, 
3 1 at the ends 8, 9 of the axle 16 extending through the drum 5 to cooperate with slides 36, 37 
extending along corresponding ends of the oven sides 34, 35. Said slides 36, 37 usually function 
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as position guides for plates that are brought into the oven 1 for e.g. baking purposes, heating 
purposes, etc., and they are removable if the corresponding side ends 34; 35 need to be rinsed, 
washed, etc. 

A sliding element 33 provided with a stop element 38 can be operated manually by means 
of a spring-operated locking arm 39 that is arranged so as to be removable from the locked 
rotatable position, I, of the container drum 5, as shown, e.g., in Fig. 2 [sic; 4] in an oven 1 . A 
hollow space 40 in the stop element 38 can cooperate with a suitable pin 40 A projecting from the 
side wall 26 of the oven, and the stop element 38 can be uncoupled from meshing with it by 
means of a swing device on the locking arm 39, which works by a spring 41. 

Finally, in order to achieve effective mixing of said french fries, etc., 12, the drum has in 
its mounting space 1 1 a number of tumblers 42 with cross-rotation directions 28, 29 extending 
across the drum 5, for example in the form of triangular plates. As the drum 5 rotates, said 
tumblers 42 mix the french fries 12 effectively. 

A procedure for inserting food 12, consisting of french fries or other products produced 
from potatoes or food that has been pre-treated with deep fat, into an acceptance container 5 
adapted for heat-treatment of the food 12 in question, into an insertion space 1 consists, 
according to the present invention, of loading french fries 12 with any quantity, e.g. 5-8 kilos, into 
a rotatable container drum 5 that has a number of air holes 4. 

Said drum 5 is accepted into an oven 1 that is heated with hot air 2. 

When the food 12 has been loaded, the container drum 5 is rotated 28, 29 about an 
essentially horizontal axis of rotation 7. 

In this way, hot air 2 is primarily supplied in the direction toward the ends 8, 9 of the 
container drum in order to flow through it. The drum 5 is driven in this case to rotate in the 
planned direction 28, 29. The drum 5 and the space 3 around the drum only have to be filled with 
hot air for the heat treatment if the time to heat the french fries 12 is taken into account, e.g. 5-10 
minutes without adding any fat after deep frying. 

When the insertion is complete, a lock 19, 19A can be allowed to "automatically" open, 
for example, the closing part 17 for the drum 5 to and to release the finished french fries 12 as the 
container drum runs. For example, an insertion plate can be placed under the drum 5 onto which 
the french fries 12 fall automatically as the drum 5 rotates, for subsequent serving after 
heat-treating in the oven 1 . 

Thus it is possible to place french fries and similar things in a rotating drum without using 
a deep-frying bath, which is both flammable and unwholesome. 

A drum 5 according to the above for inserting french fries can be taken out of the hot-air 
oven 1 after the lock 38 is released and the slide elements 32, 33 are pulled along the appropriate 
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36, 37 slides in the oven 1, e.g. for cleaning or when the oven 1 is to be used for other food 
treatment than according to what is stated above. 

The invention is not limited to what has been stated above or shown in the diagrams, but it 
can be varied within the scope of the patent claims without leaving the essence of the invention. 

Claims 

1. A system for inserting food, comprising french fries (12) or other products produced 
from potatoes or food that has been pre-treated with deep fat, into a container drum (5) that has 
airholes' (4) and that can be driven into the interior of an oven (1), which is heated with hot air 
(2), whose axis of rotation (7) of the drum extends essentially horizontally, and that is adapted for 
heat treatment of the food in question in an insertion space (3), characterized by the fact that 
along the circumference of the container drum (5) and the periphery of one end, there is a ring 
(20) with axially directed carriers (21) arranged to extend to connect with the drum (5), whereby 
a rot at able drive part (22) that has a number of pin-shaped drive elements (23) can be accepted 
into the space (24) between said carriers (21), and is arranged, preferably permanently, in the 
interior of said oven (3) in a region of a side wall (26) of the oven. 

2. A system according to Claim 1, characterized by the fact that the cylindrical container 
drum (5) has air holes (4) both along its mantle surface (10) and along both of its ends (8, 9). 

3. A system according to Claim 2, characterized by the fact that an opening (18) is 
provided with closing part (17) and is arranged to extend through the mantle surface (10). 
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Foreligijande uppfinning avser en anordning for 
tillagning av livsmede I , i farsta hand pommes frites i en med 
luf tgenon\3iapps6ppning/ir (4) uppvisande behailartrumma (5), som 
ar drivbart mottagbar Lnvandigt i en med varmluft (2) fungerande 
ugn (1) med trummans rntationsaxel (7) strackande sig huvudsakli- 
gen horisontellt . 

Utmed omkretsen av beh&llar trumman (5) vid ena 
gavelns periferi 5r en ring (20) med axiellt riktade medbringare 
(21) anordnade att strjcka sig fdrbunden med trumman (5), En 
roterbar drivdel (22) , som uppvisar ett antal tappliknande driv- 
organ (23) mottagbara J utrymmen (24) mellan sagda medbringare 
(21), fir fdretradesvis permanent anordnad invandigt i sagda ugns- 
utrymme (3) vid omrAdet av en ugnsBidovHgg (26). 
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FOrelig jande uppf inning avser en anordning fc-r 
tillagning av livsmedeL. utgfcrandes av pommes frites eller andra 
av potatie framstallda produkter eller livsmedel som ar fdrbe- 
handlade med flottyr. i en med luf tgenomsiappsoppningar uppvisan- 
de behallortrumma 6om ar drivbart mottagbar invandigt i en med 
varmluft fungerande ug-i med trummans rotat ionsaxel strackande sig 
huvudsakligen horisont<»llt , anpassad for varmebehandling av livs- 
medlet ifraga i ett ti Llagningsutrymme . 

Normal t tillagas pommes frites, av det slag som 
bestar av i stavar skurna potatis eller av potatismos formade 
stavar och som darefte:: under kort tid ar flottyrkokta fare 
infrysning av produkten, genom att i olja flottyrkokas till 
fardig produkt just innen de avses etas eller att de vermes i en 
konventionell ugn pa en plot* Darvid ar det viktigt att iakttaga 
stor f6rsiktighet med rlen brandfarliga flottyren, speciellt 
ombord pa fartyg och andra platser dar eld kan orsaka fara for 
manga liv. Vidare blir pommes friten fet pa grund av den feta 
flottyren, vilken ar d; r rbar och darffcr anvandes manga ganger och 
under lang tid vilket \:an orsaka nedsmutsning av flottyren sa att 
produkten smakar harsk^t och gammalt och till och med kan sprida 
emit t a . 

Vid upp^armning pa plat i ugn som verkar med 
konventionella eldrivn* stralningselemen t m&ste pommes friten 
roras om och vandas da och da med en slev f etc- vilket ar besvar- 
ligt, dels pa grund av de varma stralningselemen ten och dels pa 
grund av att f 6rsiktighet maste iakttagae for att inte skada de 
mjuka pommes friten. 

- Genom U< -A-5 , 134 , 927 ar en anordning fflrut kand 
som m6jligg6r att framitalla i forsta hand pommes frites effek- 
tivt, brandsakert. haliomassigt och smakmassigt tillf redsstallan- 
de genom att man fyllei livsmedlet ifraga i en roterbar, med 
luf tgenoroslappningsoppt ingar uppvisande behallartrumma , som ar 
mottagbar invandigt i en med varmluft fungerande ugn och att vid 
tillagningsskedet beha J lartrumman drives att rotera kring en i 
huvudsak horisontell rctationsaxel . 

Drivningen av sagda behallaranordning sker medelst ked jedrivmedel 
som mottages invandigt i ett avsett behandl ingsutrymme som paver- 
kas av stark varme, vilket bl.a. ger svara dr ivf orhallanden har- 
f6r. Dessutom m6jligg6res ej sagda anordning att nyttjas vid en 
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konven t ionell varmluft sugn utan stora omandringar av ugnen for 
att kunne driva trumrna a , och utan krav pa stor precision hos 
drivorganen . 

Huvudan iamalet med foreliggande uppf inning ar sa- 
ledes i forsta hand at : astadkomma en anordning av ovan angivet 
siag som effektivt. brjndsakert, halsomassigt och smakmassigt 
l6ser sagda problem at : astadkomma en anordning for tillagning av 
livsmedel, utgorandes iv ponunes frites eller andra av potatis 
framstallda produkter. eller livsmedel som ar f orbehandlade med 
flottyr i matlagningsb'jhallare aapassad for varmebehandling av 
livsmedlet ifraga i et : t illagningsutrymme . och som enkelt och 
effektivt loser bl.a. ie ovan sagda problemen, samt med enkla och 
redan fungezrande huvuduelar som ingar i anordningen utan for- 
dyrande vasentliga omb'ggnader av densamma. 

Sagda aadamal uppnas medelst en anordning enligt 
den foreliggande uppf i uningen , som i huvudsak kannetecknas darav 
att utmed omkretsen av behallartrumman vid ena gavelns periferi 
Sr en ring med axiellt riktade medbringare anordnad att stracka 
sig fdrbunden med trumrian varvid en roterbar drivdel, som uppvi- 
sar ett antal tapplikrvmde drivorgan mottagbara i utrymmen mellan 
sagda medbringare, Sr : 6retradesvis permanent anordnad invandigt 
i sagda ugnsutrymme viil omradet av en ugnssidovagg . 

Den f dr< liggande uppfinningen beskrives i det 
fdljande sasom ett for^draget utfdringsexempel varvid hanvisas 
till de bifogade ritnir garna pa vilka, 

FIG 1 v„sar en perspektivvy av en varmluf tsugn med 
en tillagningsanordninc for pommes frites i berett lfige, 

FlG 2 v: sar en frontvy av anordningen. 

FIG 2A visar en sidovy av anordningen, 

FIG 3 v:.sar en sidovy av en trumrna, och 

FIG 4 vjsar en ovanvy av en sp&rr for trumman. 

Invandit t i en f oretradesv is konventionell ugn 1, 
som ar anordnad att furgera med varmluft 2 for att varma upp det 
bef intliga utrymmet 3 ? ugnen 1 dar mat avses varmebehandlas ar 
en med luf tgenomslappsc ppningar 4 uppvisande behallar trumrna 5 
drivbart mottagbar- I *agda bildade anordning 6, som £r avsedd 
for tillagning av livsnedel utgorandes av pommes frites eller 
andra av potatis framstallda produkter eller livsmedel som ar 
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f ttrbehandlade med flottfr, Sr i forsta hand pommes f rites avsedd 
att mottagas i sagda son matmottagningsbehallare fungerande 
behallartrumma 5 for va nnebehandling i i sagd varmluf tsugn 1 
fivsett tillagni.ngsutryrr.tte. 

Trummans rotat ionsaxel 7 ar darvid anordnad att 
stracka s ig huvudsaklig an nor isontell t . 

Mellan din f ttretradesvis cyl inderf ormiga behallar- 
trummans varandra motstiende gavlar 8, 9 och till dess omkrets- 
kant 8A, 9A, anslutande mantelyta 10 bildas trummans invandiga 
matlagningsutrymme 11 a /sett for mottagande av pommes friten 12 
etc. In till sagda utrynme 11 stracker sig luf tgenomslapps- 
Sppninger 4 fran trumma is utsida. saval utmed trummans mantelyta 
10 som utmed trummans b*da gavlar 8, 9. 

Trumman > kan ffcretradesvis vara tillverkad av 
rostfri trad 14 i form -iv nat 13 med sagda flppningar 14 stracken- 
de sig mellan traden 14. Gavlarna har i fGrstyvande syfte 
f orstarkningsstag 15, e;:empelvis stag strackande sig korsformigt, 
och en bSraxel 16 som s ;rflcker sig genom hela trumman 5 forbinder 
gavlarna 8, 9, med varandra f6r att kunna uppbara trumman 5 dar- 
med. 

F6r att ri6jligg6ra atkomst utifran till trummans 
invandiga mottagningsut rymme 11 finnes en med tillslutningsmedel 
17 ffcrsedd Gppning 18 anordnad att stracka sig genom trummans 
mantelyta 10. F6retradesvis ar tillslutningsdelen bildad av en 
svfingbart lagrad lucka .7 och som ar f6rsedd med ett las 19, 19A 
f6r att fastlasa luckan 17 i tillslutet lage, resp far att fore- 
tradesvis automatiskt prverkas att oppna luckan 17, 

- Drivningon av trumman S ar avsedd att astadkommas 
medelst en utmed omkret* en av behallartrumman 5, vid ena gaveln 9 
till dess periferi belajien ring 20 f som har ett flertal axiellt 
riktade medbringare 21, anordnade att stracka sig ffcrbunden med 
trumman 5 . 

Med sagdc drivring 20 ar en drivdel 22 som upp- 
visar ett antal tappl iknande drivorgan 23 mottagbara i utrymmen 
24 mellan sagda rnedbrincare 21 hos ringen 20, f Oretradesvis per- 
manent anordnad inv3ndi<it i sagda ugnsutrymme 3. 

FCretradesvis Ar drivdelen 22 bel&gen vid ett 
omrade- 25 av en ugnssidcivagg 26 och upptill hos ugnen. 
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Vid driz-ning av en pa ritningorna ej visad motor- 
enhet i en pabyggnad 2 f pa ugnen 1 drives drivdelen 22 med sina 
drivorgan 23 att mottawas i resp utrymme 24 mellan medbringarna 
21 och darvid p6verka Irivringen 20 att rotera trumman 5 i onskad 

rotat ionsr iktning 28. !9 . 

Genom a : t. dr ivorganen 23 ar tappliknande erfordras 
ej ndgon storre grad a*- precision f6r att kunna samverka med 
drivringen 20 utan spe .et mellan drivorganen 23 och medbringarna 
21 kan vara stort men' att funktionen anda ar tillf redss tallande - 

Trumman 5, som f oretradesvis ar lostagbart mottag- 
bar invandigt i en ugn 1 av det slag som benamnes vara gastronorn- 
anpassad har vid resp- javel 8, 9 vid andarna 30, 31 av den genom 
trumman 5 sig strackame axeln 16 ar anordnade glidorgan 32, 33 
£6r samverkan med utraed resp ugnss idogavlar 34, 35 horisontellt 
Gig strackande gejdrar 36. 37. Sagda gejdrar 36 , 37 fungerar i 
vanliga fall som plats .yrningar for platar som uppbares i ugnen 1 
for tex baknitrgsandama.'. , varmningsandamal etc. och de ar 
tillsammans med resp s .dogavel 34, 35 lostagbara for att kunna 
spolas av, diskas etc. 

Ett med sparrorgan 38 uppvisande glidorgan 33 ar 
medelst en manuellt pa^erkbar fjaderkraft paverkad lasarm 39 
anordnad lostagbar fran fastlast roterbart lage I for behallar- 
trumman 5 sasom visas : t.ex. fig 2 # i en ugn 1. En halighet 40 
hos sparrorganet 38 kan vara satnverkbar med en passande fran 
ugnss idovaggen 26 utsk;utande tapp 40A. och sparrorganet 38 
bortkopplas fran ingrepp darmed genom svangpaverkan av lasarmen 
39 mot verkan av en fjiider 41. 

* Slutligi;n for att astadkomma effektiv omblandning 
av sagda pommes frite6 etc 12 har trumman invandigt i dess mot- 
tagningsutrymme 11 ett antal tvars rotationsr iktningen 28, 29 
for trumman 5 sig stra< kande tumlare 42. exempelvis i form av 
triangelformade platar Vid rotering av trumman 5 paverkar sagda 
tumlare 42 pommes fritrn 12 dari att blandas om effektivt. 

Ett f6r::arande for tillagning av livsmedel 12, 
utgorandes av pommes f j ites eller andra av potatis framstallda 
produkter eller livsmetlel som ar f orbehandlade med flottyr. i 
mottagningshehallare 5 anpassad for varmebehandling av livsmedlet 
12 i fr&ga i ett tilleMniogsutrymme 1, tillgar enligt fdreliggan- 
de uppf inning att man lyller pommes f rites etc 12 med lamplig 
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mangd exempelvis 5-8 kilo i en roterbar behallartrumma 5 som upp- 
visar en mangd luf tgenc mslappsoppn ingar 4. 

Man mottager sagda trumma 5 invandigt i en med 
varmluft 2 fungerande ugn 1. 

Vid tillagningsskedet for livsmedelet 12 drives 
behallartrumman 5 att roteras 28, 29 kring en i huvudsak hori6on- 
tell rotationsaxel 1. 

Darvid tillffcr man varmluft 2 huvudsakligen i 
riktning mot behailartr ammans gavlar 8, 9 f6r genomstrflmning av 
desamrna. Trumman 5 far Jarvid drivas ©tt rotera i avsedd riktning 
28, 29 och under tillra ;klig tid far att pommes friten 12 skall 
bli f ardigtillagade , exampelvis 5-10 minuter utan nagon till- 
fbring av fet flottyr u :an att endast varmluft ifylles i trumman 
5 och i omgivande utrymne 3 dartill for varmebehandling . 

Nar till igningen 3r fflrdig kan man exempelvis lata 
paverka ett las 19, 19A hos en tillslutningsdel 17 f6r trumman 5 
att r automatiskt H Oppna:; och utlamna den f ardigtillagade pommes 
friten 12, under drift av behallartrumman 5, Exempelvis kan en 
upplaggningsplat vara mottagbar under trumman 5 och pa vilken 
pommes friten 12 automa:iskt nedfaller vid rotation av trumman 5 
f6r ef terf oljande servering vid varmhallning i ugnen 1. 

Ssleses mojliggGres att tillaga pommes frites och 
liknande i en roterande trumma utan att nyttja frittyrbad hfirfOr 
vilket ar bade brandsak irt och halsosamt. 

En enlig ; ovan angiven trumma 5 for tillagning av 
pommes frites kan enkel ; uttagas ur en varmluftsugn 1 efter fri- 
gfiring av sparren 38 och utdragning av glidorganen 32, 33 langs 
passande gejdrar 36, 37 i ugnen 1 fCr t.ex« rengfcring eller om 
ugnen 1 skall nyttjas f*»r annan 1 ivsmedelsbehandling an enligt 
den ovan sagda * 

Uppf inningen ar ej heller begransad till det ovan 
sagda och det pa ritnin<jarna visade utan kan varieras inom ramen 
f<5r patentkraven utan ai:t uppf inn ingstanken frangas. 
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Patentkrav . 



1. Anordni lg for tillagning av livsmedel, utgdrandes 

av pomrnes frites (12) -slier andra av potatis framstailda produk- 
ter eller livsmedel son ar f orbehandlade med flottyr, i en med 
iuf tgenomslappsoppningiir (4) uppvisande behallartrumma (5), som 
ar drivbart mottagbar .nvandigt i en med varmluft (2) fungerande 
ugn (1) med trummans r<*tationsaxel (7) strackande sig huvudsak- 
ligen horisont ellt , anpassad for varmebehandling av livsmedlet 
ifraga i ett tillagninc sutrymme (3) kannetecknad darav, att utmed 
omkretsen av behallartrumman {5) vid ena gavelns. periferi ar en 
ring (20) med axiellt i iktade medbringare (21) anordnad att 
stracka sig forbunden ned trumman (5), varvid en roterbar drivdel 
(22), som uppvisar ett antal tappliknande drivorgan (23) mottag- 
bara i utrymmen (24) median sagda medbringare (21), ar fore- 
tradesvis permanent ancrdnad invandigt i sagda ugnsutrymme (3) 
vid omradet av en ugnss idovfigg (26), 

2- Anordning enligt patentkrav 1, kannetecknad darav; 
att den cylinderf ormig* beha liar trumman (5) uppvisar luftgenom- 
slappsoppningar (4) saval utmed des6 mantelyta (10) som utmed 
dess bada gavlar (8 f 9). 

3- Anordning enligt patentkrav 2, kannetecknad darav, 
att en med tillslutningsdel (17) f6rsedd oppning (18) ar anordnad 
att stracka sig genom niantelytan (10). 
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